














FOOD 
INDUSTRIES 





Volume 3 
January, 1931, to December, 1931 





Published monthly by 


McGRAW-HILL PUBLISHING COMPANY, INC. 
NEW YORK 














FOOD 


INDUSTRIES 


manufacturing and processing 


A McGraw-Hit PusricaTion—ESTABLISHED 1928 


Volume 3 


January, 1931, to December, 1931 . 





GENERAL ALPHABETICAL INDEX 


4 a 
ET OTL eT Tae eT ‘ 1-48 
OS LESCOL TOES ee - 49-92 
ee ert ee ie ee ion? 93-136 
Rea rans cns Sirpsananeieed ae een ee Row aie OS ee 137-180 
I os ok y ale be ase bleak ee ob uiee 181-236 
URI ood ds ile gp ick oa Gi he oe hip ete pera ee 237-280 
OS aaa at capii tea tine we Tie eo 281-324 
EEE ER aT eee a 325-368 
eT FERRE OCT EEL. 369-412 
C0 eee eee eee eee are 413-460 
rr re ren re rr re 461-504 
ee ER Ew ge eS eee ey 505-548 


Accidents and Accident Prevention: 
Frequency of accidents lowered in food 
industries 
Starch explosion hazards reduced by 
OREOLY GIOROUITOR, 0.626 cvcccveweess *106 
Study safety measures for food plants 
(N) 498 


ee ee 


Accounting: 
Adequate accounting dispels trucking- 
cost confusion. Spooner.... 156 
Cost accounting for the food manu- fi 


facturer. John Thies............ 378 
Reforming corporation accounts. S. D. 
NS. v6.44 5.5 008s 0a 500 oe Neco 306 
Acids: 
Palmitiec and stearic acids (A)...... 124; 


Advertising. See Marketing and Distribution 
Advertising—don’t neglect to follow 
through (ed) 506 

Air as a tool in the food factory (ed) 651 


Air Conditioning: 


Industrial comfort through 
ditioning (ed) 

Overcoming climatic handicaps by air 
conditioning. E. Siewert... *240 

Specialized air conditioning improves 


air con- 


fermentation control. Ruurd Fen- 
DNR, bos 6 F400 0 a ee Sade ee Gad *284 
Air conditioning and_ refrigeration 
Be rrr #195 
CE Ee 6: eee oe *408 
Albumen may be extracted from cotton- 
SELENE oe bea oe bh ale dh Oa ee 406 
Aluminum: 
See SOND CRIBS o's v0.5 8s o's a voseeow *497 
Content of plants (A)........cccee. 492 
Vessels and hygiene (A)........... 492 


American Association of Cereal Chemists: 

Consider flour problems of baker (N) 274 
American Bakers’ Assn.: 

Merchandising problem discussed (N) 458 
American Chemical Society: 

Food topics considered at meeting (N) 457 
American Dairy Science Assn.: 

Meets on Pacific Coast (N)........ 361 
American Medical Assn.: 


American Society of Bakery Engineers: 
Urge product variety (N).......... 174 
American Society of Refrigerating Engineers: 


Discuss food freezing and storage von 275 
Food refrigeration emphasized if). 45 
Frozen food served at dinner (N)....*175 


(A) Abstract. 


(e) Equipment. 


Apples: 
Determining the cost of small apples. 

R. WPUMOINE 3s cescesocww eens 161 
Frozen sliced apples........... oes cae 
Removal of spray residues from ‘ap- 

Se SS ERS SE re ee 168 
Aaueclidane-citaaes conventions pay ~— 
OEE TUES 5 00 6-6. 5.06.0 eaorse 463 
Bacteria: 
Bacteria aid in purification of cream- 
ery wastes. Max Levine......... 308 


Bacterial distribution in milk (A).... 167 
Canning tests prove presence of ther- 
mophils in sugar. Cameron & Yesair 265 


Control of thermophilic bacteria in 
pasteurizing plants (A).......... 80 

Cream and custard fillings may cause 
eT A)” re 164 


Do thermophilic bacteria in milk rob 
plate counts of meaning? H. A. 


arding. 0 
Growth of microorganisms on chilled 02 


and frozen meat (A).......¢e00- 
Homogenized milk finds favor in Can- 
ada. AT ee a eae 53 
Just how antiseptic are spices? L. H. 
OE RAR ae *524 
Preventing beverage spoilage by pre- 
fermentation. W. L. Owen....... i 
Preventing decay and _ shrinkage in 
citrus fruits. E. D. Stewart...... *58 
Rigid plant routine controls fungus 
growths. J. H. Richardson....... *255 
Bakeries and Baking: 
Costly leaks in the bakery (A)...... 167 
Cream and custard fillings may cause 
Li i Oe: ae a rere 
Cuttings costs in the cake bakery (A) i 
BES ON WD oo sc 6d 5-0 ods! ob o.8 i 12 
Bakery refrigeration (A)........... 187 
How the dollar spent for bread is 


WIRD vio. bie. Sor 9 sv wield es elec wae 
Location of plants engaged in baking 

bread and other bakery products... 334 
Mass production of pretzels. , 

RR EE ELENA IT EER 
New method of making cake (A). 80 
Overcoming climatic handicaps by ‘air 

conditioning. E. Stewart...... *240 
Selecting grain for the baker by scien- 

tifie grading. R. C. Sherwood. *67 
Specialized air conditioning improves 

reais control. Ruurd Fen- | 


tel Mest sai i os cus 
Variability in experimental baking (A) 493 
Baking Powder: 

Effects of habitual use of tartrate and 
aluminum baking powders upon the 
utilization of food in the rat (A). 269 

Barrels: 
Cold packed barreled fruit in 1930. — 


UEPINONE  PRRIINIIIN 6 05.6. .6,'6: 516; 8.08019" wars oe 
Beer,  GOMICONGUSIOE . oo esc secssvesincee 194 
Beet and tomato packs increased......... 152 
Belts: 
Short-center belt drive............. #128 
Benzoic acid preservative (A)...... 124 
Beverages: 


A.B.C.B. standards for beverage manu- 
facturing equipment and _ recom- 
mended practices (A) 

Bottlers al - resist tax discrimina- 
tion (N) ears be aialniaie cote eens 543 


(ed) Editorial. (F) Forum. 


(P) Patent. 


Carbonated beverages defined (N) . 543 
Congress may seek tax on soft drinks, 


not Beer GA). 2+ occ + c0c Mee . 
First survey (N). cece enesceresecee 408 
Integrated experience yields better 


beverage plants. C. Johnson... *52 
Preventing beverage spoilage by pre- 


fermentation. W. L. Owen....... 65 
Refrigeration expands beverage _in- 
dustry (Hoffman Beverage Co.)...*186 
Refrigeration in sees beverage plants. 
Rabe & Bussen.....occccsccceses 9 
Technical ovagteus ae | rer 1 
Biscuit & Cracker Mfrs. Assn.: 
Membership changes (N)........... 320 


Book Reviews: 


Agricultural criseS.......cccccseces 494 

American spice trade survey report.. 494 

Canadian fruit and vegetable canning, 
preserving and drying industries... 126 


Canners’ directory for 1931......... 401 
Challenge of chain store distribution. 

BM. M. ZUMMCPMAN 2 occ ccccscece 01 
Changes in the demand for butter.... 538 
Chemical engineering catalog ........ 538 


Compilation of culture media for the 
cultivation of microorganism. Le- 


vine & Schoenlein................ 35 
Cooperative retail buying associations. 

w. MN or a0. 5 ond: Manarece piece sugik's 169 
Condensed ae dictionary comp. 

and ed. by Gregory & Welch...... 78 
Creaming of raw and pasteurized milk. 

Dahlberg & Marquardt........... 401 


Diatomaceous earth. Robert Calvert. 168 
Factors affecting the quality of com- 
mercial canning peas. C. B. Sayre * 


a! EP re ree 94 
Farm board. Stodyk & West........ 356 
Food analysis. A. G. Woodman..... 538 
Food preservation industries in the 

United States. D. J. Tilgner...... 401 
Fruit supplies in 1930 ............ 538 
Handbook of chemistry and physics. 

Hodgman & Lange.............. 126 
Handbook of commercial and financial 

ON PEE SEE ELE AOLCET e 268 
Importance of restaurant as an outlet 

for food products ............:. 38 
Income of the American family. Daniel 

NE go bre caine isl io5%:d.oiee Pah oa 268 
Index to the literature of food in- 

vestigation. A. Glennie....... 494 
Industrial microbiology. H. F. Smyth. 538 
Industrial research laboratories of the 

©, B. Wee Be BI oo vin 06 ccc 126 
Keystone coal buyers’ catalog and mine 

GED ce cs clbcicne waco viene sales Oe 


Literature of the medical profession 
and allied sciences concerning foods 312 

Man versus microbes. Nicolas Kopeloff 169 

Market analysis of the restaurant in- 


WI arn onc pina e-0 6 at aceiehauenemaceleacera 6 494 
Marketing principles. J. F. Pyle. 494 
Mathematical tables from handbook 

of chemistry and physics......... 126 
Microbiology. B. F. Lutman........ 267 
Microbiology of starch and sugars. 

Thaysen & Galloway............ 35 
More life elements from our succulent 

foods. B. M. Dawson........... 356 
New management in chain stores. H. 

7... RA ere 356 
Patents, trademarks and copyrights 

Tee ree 68 
Preventive management (ed) by H. P. 

RSA AIRE ee A eee 169 
Process for non-acid canned foods... 401 


Report of the food investigation board 
(Great Britain) for the year 1930.. 356 
Treatise on leather belting. Haven & 


ce EE EAP eons 


(N) News. 


aie eee 


cpmee 


ES 





Ci 


Can 


Can 
Can 


Can 


Can: 


Cant 


ERT RORY OO RIEDEL 


i 








Index Vol. 3, January, 1931, to December, 


Wheat studies by the food research in- 


AEP OR re Pre 78 
Borax patent case “heard ~~ Supreme 
re CF cc cece CeERECES 
Bottles: 
Aluminum milk bottle caps. .*497 
Foil mechanically removed from bottle, 
necks (e).... 

Simplification program ‘for’ petrane 
beverage bottles (N).......... 
Washing bottles in lean rn equipment. 

es RONEN xs os cia pi ov'o<aric es oye eelece 0 ae 
Bottling: 
Integrated experience yields better 


beverage plants. A.C. Johnson... *%52 


Bottling. See also Beverages. 
Boxes. See Containers. 
Bread: 
Definitions for breads (N) aches 
Food definitions adopted by" ‘Agricul- 
ture Dept. (N)....... 319 
Food standards committee defines milk 
bread and rye bread (N). «++. 362 
How the dollar spent ved bread is 
WEN ove ss cece MOP gy 
Ine vrporation of Vitamins - in hspeees 493 
Irradiation process sought ‘by * Gen- 
eral Baking erereare 130 
Methods for panes ~ ropiness "of 
bread (A). Serer tere... 
Milk bread defined “(N)' eka cme eeae 543 
Scoring food products. Washington 
1 RR Ps eae re 108 
Senate sub- committee holds "prices ‘de- 
creases too slight (N).......-.ee- 130 
Standards Committee consider defini- 
tions for milk and rye bread (N). 499 
Sugar or honey in bread (A)...... 124 
Votes versus quality (ed)........ 95 
Business: 
Assure profits by long-range agenpiied 
CIR RS OER a aay 138 
Have you ever done this? (ed); Naa . 139 
Sharpen your wits on this (ed) ..... 506 
Business improvement, (ed)........ 326 
Business platform (ed)........ 282 
Business, platform for stabilizing (ed). 93 
Butter: 
Its adulteration (A). ~. 34 


What depression is doing to “edible oils. 536 
Who won this fight? (ed).......... 137 


C 


Cabinets: 


Refrigerated cabinets improved for 


frozen foods ..... Ps 
Thawing public prejudice through 
master merchandising. O. F. Rost *215 


California Packing Corp.: 
Accurate production control maintains 
quality. J. W. Shumate..........%445 
Building world-wide distribution in ol 
teen years. BR. L. Pratt ....... 
Coordinating field and plant. G. Chick” “466 
Handling a daily weweeee of raw ma- 


CEPIGIS ccs péeenetaum 
Keeping house in a big ‘plant. 6eses.e "Sao 
Locating the plant for aan. Bush 


SARDOTM. oc ccc <ccleeene Sau 
Maintaining the accuracy “of control 

equipment. E. H. Pyle..........%450 
Operating many plants presents few 

_hew problems. A. W. Eames. 417 
Simple steam equipment fits needs of 

P. L. Bush... .*448 

plant 


seasonal industry. 
Simplicity—not size—features 
design. John Cerruti.........ce0% 
Solving personnel problems in a sea- 
sonal industry. KR. E. Sanburn... 453 
Supplying water to the factory. J. ¢ 
Shumate icuwe ee ae 


To operate or not to operate. R. E. 
Sanborn ..... 419 
Warehousing a million’ cases. EE. “D. 
SLOWATE «. 2 0c 0e oe « 8442 
What it is; what it stands for. R. M. 
Barthold MEO Meae EGE ae wenten Sao 
Canada: 


Homogenized milk finds favor in Can- 
Oda. BM. H. Hudon. ..ccccee 
Candy. See Confectionery. 
Cane juice liming and clarification... 


*153 
(A) 492 


Canners’ League of California: 
Emphasizes distribution at meeting 
Ce cwtee ences eee ey eanacnen Rae 
Canning machines: 
Glass-lined machinery for the canner 
Cen sweats phat ateierateus Ppa are ee o*172 
Canning and Preserving: 
Accurate production control machines 
o 


quality. J. W. Shumate........ 445 
— by competitors’ criticism 51 
SE eA ree rere 

California Packing Corp. —what it is; 
what it stands for. M. Bart- 
RRS ee PE Rena nae 414 
California progresses “in preserving 
_ citrus juice. Joslyn & March..... *71 
Canned fishery products for 1930.... 289 
Canned tomatoes, cherries and apricots 
are given tentative standards (N).. 177 


(A) Abstract. 


(e) Equipment. 


Canning packs show serine for several 
(N) 459 


products 
Coordinating field 
Go rer 


Canning tests prove presence of ther- 


mophiles in sugar. Cameron & 

WOMEN ares ccidaie x lee ease ean es 265 
Casing and sealing machines for ecan- 

ners ee Pe Op ey Paiee Payee 271 
Consumption of canned 


goods shows 
continued increase (charts). E. G. 


ONG 055. orb: pei ece slsc ee aaa an 9 
Corn sugar label restrictions removed 
by Secretary Hyde (N).......... 43 
Determining the cost of small apples. 
WERERMRNIIN Gia). Sialeu viele bare als 161 
Determining swelling rate of canned 
foods. Sturges, Drake & Parsons. 105 
Efficient straight-line production de- 
pends on conveyors.............. *62 
Fundamentals of production stressed as 
Mapes Law aid (Ny... - esc ccece 277 
Grading service set up for canners 
(3. ) DARREN eee asti martes eae em een ere 406 
Handling ‘a daily arenes of raw ma- 
II Shao ok Bok CW eRe Oe awake *433 
Homecanning urged as “aid to unem- 
Dloyment relict (N)..<0<<ccccccs 406 
Keeping house in a big plant....... *429 
Label wording and canning standard 
GHUOUNCER- CIP) 6 ckiceke detec cece 132 
Locating the Li for * profit. Bush 
Oe MARC ewe ctnceuardKeeaeee #420 
Maintaining accuracy “of control unt 
ment. 1: re ative *450 
Manufacturing cranberry sauce. “mM. L. 
IRANI 2 uda coe edviewaece meee ee 
Mapes Law labels ‘and standards meet 
opposition at hearing 44 
No agreement on canned food “guar- 
Pi E>. | Ar er eer 363 
Official eanning standards for’ apricots, 
cherries and tomatoes (N 276 
Operating many plants ini RE few 
new problems. A. W. Eames...... 417 
Per capita consumption of canned 
fruits and vegetables (table)...... 10 
Preservers request legal standards (N) 133 
Production of canned peas and corn 
CIADIO! awaccavetewecasece ce dase 10 
Production and standardization of to- 
mato juice. R. Winters...... 122 
Progress report issue on canned food 
survey (N)....ceescceees ene nee 
Quality in canned peas. 341 
Relation between the vacuum and head 
space in canned food (A) ........ 355 
Release une on canned food stocks 
N) MEDRAECTR AREER OUR SS 544 
Research ‘in raw ee rg production 
helps canners’ profits. A. Huelsen *24 
Revision of Mapes Act baer criticism 
of canners at hearings (N) ...... 233 
Gately Te CRMMINE ob 6 v5 oes ce Sdcisines ‘ 
Simplicity—not size —features apie 
design. John Cerruti....... #422 
Small-bateh canning aided by ‘new 
COG MO cect cca bead esneewe *316 
Solving personnel problems ‘in a sea- 
sonal industry. R. E. Sanborn. 453 
Storing canned fruits at high tem- 
peratures seine nee E. F. 
MOMMIES nds cece ce a ceeecase 77 
Substandard label | rule “to be more 
drastic (N).. PE Pere ee 362 
Successful pineapple canning depends 
on close aiaoees control. Andrew 
WAMU esc ae eeee ee cee ies cee tees *144 
Technical progress in’ Ei aca eka es 11 
To operate or not to operate—an 
important decision. R. E. San- 
NOM “sca cewodaeecechencearecenus 419 
Tomato and beet “packs increased. 152 
Treating raw canning peomnees with 
ethylene. E. ase *297 
Tree pulling planned to aid “California 
peach canning (N).<ccccccvccese 407 
Using the vacuum pan in _ preserve 


manufacture. W. F. Robertson. *339 
Warehousing a million cases. E. 
OT | Ay yer eee *442 
What is back of the Libby label. 
E. G. McDougall; interview by O. F. 
OG ba ciea ene Ken Mise wen e eere *158 
Cans: 
How long is a piece of string? (ed).. 138 
Made of stainless metal............ #128 
Cars: 
Hetrigerator® CARs 6.6-66.6 ee0 os -. 203 
Shipping container ‘for bin- to-bin ‘de- 
SEEN asia aes ae Aa are ae Me Ae *496 
Casein: 
Advances in processing aid domestic 
CRE. BARGE a NA Ea ee eae *102 
Machine for separating “casein © curd 
from. whey (6) .ccccee ae ea a 1 ee 
Technical prog re i TOGO) cceccue FS 
Cashew nuts. See Nuts. 
Cereals: 
Effect of heat upon the _ biological 
value of cereal proteing (A) .... 310 
Oxygen used in quick determination of 00 
BBR (A) ccccceceseeseserseces ) 
Refrigeration in cereal beverage plants. 
De en re eae g 
Selection and grading requisite to oat- 
meal production. Sunderman. .*372 
Cheese: 
Discolored cheese rinds (A)......... 168 
Temperature control in ripening 
cneese, Tes En (PUG 6c cciveees es 84 
(ed) Editorial. (F) Forum. (P) 


1931 ili 


Chemical Industries Exposition: 
Plan to attend the chemical show (ed) = 


Chewing Pam Gales TAUOF . cc dc vscwvns 
Chicago Big Ten Pool Car Group—reports 
Gee Ban. CFF 6 ce scee cede hens 362 
Chocolate: 
Chocolate is candy (N) .........+.. 277 
Distribution data on chocolate and 
CORRE AOI sce tec tek Rackecseaes 131 
Is your chocolate icing right? (A) ... 537 
Refrigeration inereases_ salability of 
coated foods. J. F. Cyphers...... 198 
Cider: 
Enzymic clarification of cider (A). 125 
Cleansing and Sanitation: 
Clean up and stay clean (ed) ....... 94 
Good drinking water pays dividends. 
ee arr *475 
Keeping house in a big plant ....... #429 
Rigid plant routine controls fungus 
growths. J. H. Richardson ..... - *255 
Washing bottles in modern equipment. 
NEED cas a a ele arte eae. - *487 
Clutch, non-reversing ....... eticane eae *404 
Coal: 
Buying coal for profit (A) ........ 400 
Cocoa. See Chocolate. 
Cocog Butter (A) cccccccscecec se eees 124 
Producing cocoa butter by pressing and 
expelling. E. S. Stateler ......... *464 
Coffee: 
Location of plants engage in roast- 
ing and grinding coffee .......... 333 
New process for coffee treatment (A) 310 
1929 sales by plants in coffee and aoe 
roasting and grinding industry. 409 
Technical progress in 1930 ......... 12 
Vita-Fresh process—high vacuum pack 
problems. T. pe eee #328 
Cold storage. See Refrigeration. 
Colors analyzed and recorded (e) .......-. 9272 
Confectionery: 
Candy sales in 1930 (N) ......e. 321 
Mogul starch ree seepesienaniein in reel type 
machine (€) ...cseceseeseseees #316 
Refrigeration increases - salability of 
coated foods. J. F. Cyphers..... 198 
Studies in confectionery distribution. 396 
Sucker machine of eel and die 
Celie adivce cuaceaeeaeeenekens ee *496 


Technical 1930 ceeegeae ea 


Consumption of Food: 
Canned goods consumption shows a4 


progress in 


tinued increase (charts). E. 
Montgomery .....eeeeceeeeeeeees 
Per capita consumption of canned 


fruits and vegetables (chart) .... 10 


Pitfalls of distribution revealed _ by 
market research. C. B. Cooke, Jr..*388 
Where food is consumed (map)...... Y 
Containers: 
Boxes emptied mechanically (e) *37 


Corrosion of tin plate containers. Rev. 


by EB. FP. BORMAN 2.06 cicnccecoss 266 
Determining swelling rate of canned 
foods. Sturges, Drake & Parsons. 105 
Freezing cream for storage. 
PORE cd cadeesade cele Cas ceedutes #207 
Paper bags closed and sealed auto- 
TiS RIR 6 oh dia oie ape tern ews esse ««e 9540 
Refrigerated foods call for specific 
CONLAINETS 2... ee eeer esr ereererne 221 
"4 container for bin-to-bin de- 
WE - veo sa 0nd ember bee deen ee ee *4906 
Thawing publie prejudice through 5 
master merchandising. O. F. Rost.*215 
Control, automatic, in food manufacture 
OP cee ae eed eene Waeere ee eesaees 282 
Motor operated valve control system. .*540 
Special motor control for creameries. : 
hie CHRONO sce cie cde eK enenews ©. 515 
Conventions, trend to be corrected (ed).. 94 
Conveyors: 
Efficient straight-line production de- 
pends OM CONVEYOrS ....eeeeeeees *62 
Elevator-type conveyor and measuring 
WIKCDING. (EG) .occccseeusvssseves *35 
Mass production of pretzels. J 
DE np cvscdeeeseceesecenenenes #249 
Turntable conveyor for use in restric ted . ; 
ee CC) Perr rrr re ee * 


Conveyors. See also Materials Handling. 


Cooling: 


Storing ; high 
tures injures quality. E. F. 


canned fruits at high tempera- 
Kohman 77 
24 


Coral ped (4) ve cccasedeveseonceneese 1 
Corn: 
Fancy whole kernel corn cut by ma- . 
GUN CB occa cdennathee Whee wats °271 
Making salad oil from corn. M. M.. — 
PRM Do edad cree euns Ce amare *261 
Corn Sugar: 
Corn suger label restrictions removed 


by Secretary Hyde (N) 4: 
haation distillers 


Corn sugar sales to . 
Ine imposed (N) ...ccccccocse 363 
Food definitions neneieiie by Agriculture . 
Be CROP 6 le ekdcenas cae e se eewee 319 
Corrosion: 
Corrosion of tin plate containers. Rev. 
We. ro ONION 6 6 scarp Sora waes 266 
Experience with metals in milk plant 
equipment. Loomis Burrell .. 534 
If brine corrodes your refriger ated x 
er ere ere ree re ee 517 
Metal utensils and foodstuffs (A) 400 
Patent. (N) News. 








iV 


Costs: 
Adequate accounting dispels trucking- 
cost confusion. E. Spooner. 156 
Cost accounting for the food manufac- : 
turer. Join TRIB cc ccccervvecs 378 
Dehydration costs for fruits and nuts. | 
A, W. Crriatle .nccccccccsecrses 
Determining the cost of small aaa 
Se eT Bere ere 161 
Reforming corporation accounts. S. D. % 
TED ss 6.65% 0 whe 9.09. 6:0: 9 28 * 306 
Crab meat plants face sanitation drive (N) 363 
Cranberry sauce manufacturing. > 
ee See err rr *470 
Cream: 
Freezing cream for storage. R. 
ere reer rr re es. *207 
Viscosity of cream studied (N)...... 408 
Cream and custard fillings may cause ill- 
ness. SON bacesevevovcs os 164 
Cucumbers. See Pickles. 
Dairies, Equipment: 
Experience with metals in milk plant 
equipment. Loomis Burrell ...... 3 
Further consideration of equipment 
maintenance, W. E, Guest ........ 166 
Glass-lined vertical holding system for | 
DE veer es eusa dbs s ker seen eee 41 
Program of equipment maintenance 
aids efficiency and saves expense. 
Oe Se OT rrr ee ee 5 
Special motor control for creameries. 
a eer ses a *515 
Dairy Products: 
Advances in processing aid domestic 
casein. F, L. Chappell ......... *102 
Bacteria aid in purification of creamery 
wastes. Max Levine ............ 308 


Cartridge refrigeration as used by an 
ice cream and milk distributor. 
Bie We BOUIN 00.0 009 0:09:04 000400 % = 

seer | engineers meet at Atlantic City 


Dairy industries a opens at 


MEEOEO Rey AND sss eck weaves 98 
Fresh cream substitute developed in 
SUIMEUG NED oon Grip a Sid wlarelatecs 73 
Ice cream makers discuss competition 
is Spb So eb piess satan 9''9'4 Seas 0 45 
Technical progress in 1930 ......... 12 


Dairy products. 
Dates: 


Growing and packing dates in 
fornia and Arizona. 


See also Milk. 


Cali- 
E. D. Stewart. *392 


Debt payment suspension will help (ed). 282 
Dehydrating vegetable products. 1 
EMRE 5.55.0 60 s-b.d. vo sisoriek ane #294 
Del Monte. See California Packing Corp. 
Dextrose: 
Food definitions adopted by Agricul- 
WEN SPO. WIND. oirsd owas oles baleen 319 
Diet: 
Copper and health (A) .......... 310 
Food fads and fake dietetics (ed). 138 
Health claims on food to get closer 
oo SR | ei eer eee 17 
Influence of an exclusive meat diet on 
the human intestinal flora (A). 492 
Manganese and diet (A)........... 49% 
Opportunity always is here (ed) 462 
Vitamins—new industry. Cc. 
eT re eer ee Orr ee 352 
Vitamins in canned foods (A)....... 92 
What price _a medical blessing? (ed) 283 
Diet. See also Vitamins. 
Distribution. See Marketing and Distribu- 
ion 
Drying: 
Dehydrating vegetable products. Mel 
RO. asses on ae be 56 pais Se *294 
Dehydration costs for fruits and nuts. | 
- — ry Christie ..... PU eae. 
‘owdered yeast prepare y eos” 
GEvsne,. A, WW; DONTOl 6 60 0465400 13 
Spray’ -drying Idaho’s surplus potatoes. 
oe eT er ee ee ee ee 380 
Edison, Thomas Alva (ed) ............ 462 
Eggs: 
BOGOVIIION COGS (00) ocicc cscs n veces 371 
Decrease in interior quality of hen’s 
eggs mae A storage as indicated by 
Sk Sa ae ig a 34 
Dried egg duty argued before com- 
chica, (5 aA ree 234 
Foreign and domestic egg standards 345 


Refrigeration stabilizes egg 
Leo D. and Morris Ovson 


supply. “ 
€ 
a a whites do not lessen egg value. 


Ris RET epcin keine do als oe #342 
Electricity: 
Automatic control of electrical pas- 


teurization equipment. H. C. Brun- 
*1 


eC ET ee ee re 48 
“Power factor.’”’ H. N. Blackmon...*301 
Special motor control for creameries. 

Ray SRE 5 le wna one cue o sow ak *515 


(A) Abstract. 


(e) Equipment. 


Index Vol. 3, January, 1931, to December, 1931 


Employees: 

Creating new competitors (ed)....... 51 

Good drinking water pays dividends. | 
OO — Ore 75 

Locating the plant for profit. Bush 
a rer ae 420 

Program of equipment maintenance 
aoae efficiency and saves expense. 

F, Judkins ......---eeeeereee 165 
Safety in canning ....++-+++6- +++. 530 
Solving personnel problems in a 

seasonal industry. R. E. Sanborn... 453 


Wage earner in the food industries. 
261 


E. R. Dewey .....ceesccceveces 
Equipment: 

Accurate production control maintains 
quality. J. W. Shumate ........ *445 

Air conditioning and_ refrigeration. 
ae eS aaa *19 

Dehydration costs for fruits and nuts. 
SS Si: OR eee *478 

Dehydrating vegetable products. Mel 
CO eS are reir *294 

Florida produces frozen orange juice. 
M6 Eb b:6 9 a8 wee 6 og es *208 


Growing and packing dates in Cali- 
fornia and Arizona, E. D. Stewart. *392 
Handling a daily trainload of raw 


EERE. 5-64. 60.0. bo peso bh awa bc ss *433 
Invention and engineering overcome 
high vacuum pack problems. T. M. 
ee ee rr rane eee *328 
Keeping house in a big plant ....... *429 
Maintaining the accuracy of control | 
equipment. 2. Hs Pyle. oc cccisces 
Making salad oil from corn. M. 
FE rere ree eee *251 
Manufacturing cranberry sauce. M. L. 
NEL. cig Nig iats piedtaw ios reer aoe *470 


Overcoming climatic handicaps by air 
conditioning. tewart 
Producing cocoa butter by pressing and | 
expelling. E. S. Stateler ...... 
Program of equipment maintenance poy 
efficiency and saves expense. F 
III Sica: co'e tal. F180 wb Ire 6% oth. oS OA 6 
Refrigerated trucks 
Refrigeration expands beverage indus- | 
try (Hoffman Beverage Co.) 
Refrigeration in lard + 
te Fe a et ay eae rae 189 
Selection and grading requisite to oat- 
_ meal production. Sunderman. . .*372 
Simple steam equipment fits needs of 


seasonal industry. P. L. Bush. .*448 
Simplicity—not size—features plant 
design. John Cerruti ............ 422 
Specialized air conditioning improves 
fermentation control. Ruurd Fen- | 
, RE ae PES Se VE 
Spray-drying Idaho’s surplus potatoes. 
Ww. RO FRR in LTS *380 
Temperature control in ripening cheese. 
is ir a Mare bok *184 
Warehousing a million cases. E. 
on Cr ere *442 
Washing bottles in modern equipment. | 
5 PAVERS esna cre blere 0 ey OS 
Ergosterol: 
Calcifying action and toxic action of 
large doses of irradiated ergosterol 
RD pire siers eas are ae ore peta REO ae 69 
Evaporation: 
Evaporating extracts (A) ........ 35 
High vacuum evaporation. <A. M. 
Oe eee EE Se nr *538 


Exports and Imports: 


Canadian tariff on Jeet products hits 
oe Ee eee ee 3 
Changes made in eS duties (N) 365 
Dried fruits exports (N) ......... 500 
Imports - Ue! een 277 
1928 and 1929 exports and imports— 
now food enters world trade of _ 


se ceeccece oer vecsecreeee 8 
Extraction: 
California progresses in Eaeeevins 
citrus juice. Joslyn & Marsh *71 
Olive oil extraction (A) ........... 125 


F 


Fats. See Oils and Fats. 
Federal Food activities—year’s Pam. *39 
Feed manufacture is not all joy (ed).... 507 
Fermentation: 

Coating fermentation vats (A) 125 


Preventing beverage spoilage by ‘pre- 
fermentation. W. L. Owen ...... 65 


Fillers: 


Filling machine for semi-solid prod- 
ucts 
Wiiter, GHOGGIOR: TAGE 2-2 0:0.0:9:0.0:6 6 wb 004d 08 °3 
Financing plan for frozen food cases (N) 234 


Fish: 


Canned fishery products for 1930.... 
Control of discoloration or yellowing 
Se ee err ne 
Physical method of testing the fresh- 
ness of raw fishes (A).......... 
Quick-freezing. H. F. Taylor...... 
Salmon oil and canned salmon _ as 
sources of vitamins A and D (A). 
Technical progress in industry in 1930 
Flavor—what is more important? (ed)... 


(ed) Editorial. (F) Forum. 


289 
80 





(P) Patent. 





Flavoring: 

Synthetic vanillin (A) ........+22.. 81 
Flavoring extracts and syrups sales 1929 wae 
Floors base-tile forms for (e) eaatunies *37 
Flour: 

Acidity in stored flours (A) ....... 310 

Cereal chemists consider flour prob- 

lems of baker (N) ..---s+eese3 274 
Controlled mixing gives good self- -ris- 

ing flour. oberts...... 142 
Distribution of sales, 1929 (N)...... 365 
~~ eat flour of hood Northwest = 

ON ery erry ere ea wor ca 
Production for 1930 ‘(N shar sealie tole: oictrte 176 
‘Rope’ spore content a flour and its 

significance (A) ....-+s.++++eee- 537 
Technical control in_ milling gives 

uniform flours. Harrel & _, 

es eee eee ee Ce 140 
Toasted wheat germ self- ‘rising: ‘flour “s 

Food. ; 

As a factor in manufacture and dis- 

tribution ......cccccccersercces 162 
Health claims on foods to get closer 

check Dg aleve pielelase sae: Owe. 0,008 73 
Latent heat of foodstuffs (A) 492 
Nutritional value of raw food (A). . 125 
Opportunity always is here (ed) .... 462 

Food activities, federal, for 1930......... 39 

Food consumption. See Consumption of 
food. 

Food engineer (€d) ......eeeeeeeeeeeee 462 

Food Industries: 

Moves into new home (N)........-- *457 
Food Manufacture: 

Growth trends in food manufacture 

Ce rer rr ee 3 
Value of manufactured foods (chart) 2 

Foreign substances—save money by keep- 

ing OUt (€d) ...ceeee ere eerevee 139 

Freight Rate: 

Exempt some foodstuffs in 1.C.C. rail 

rate plan Pe ere tr 498 
I.C.C. plan affects manufactured food aan 

CS Ee rg arste ce 
Revise Southern rates on canned 

foods Ane caro 542 
Rise opposed by food. ‘groups (N) 364 

Frozen foods. See Refrigeration. 
Frozen Foods Assn.: 

Georgia Experiment Station work de- 

scribed at meeting (N) ......-+-- 459 
Meets at Atlanta (N) ..---seeeeees 84 

Fruit Juices: ; 

California | progresses in preserving 

citrus juice. Joslyn & Marsh...... *71 
Concentrating fruit juices ty freez- 

ing. M. G. GDEP cc ccccccccsce 87 
Florida produces frozen orange juice. 

L. rton ..... eet ao tae *208 

ation. . 

~ pega a eh SR aT ae *528 

New mprocess for elarifying fruit juices om 

Orange juice as “byproduct ‘aids ‘packer om 

Quick freezing ‘citrus fruit juices and 

other fruit products (A) ......-- 537 

Fruits: 

Bringing quick- ye ws seasona 

crops. Clarence Birdseye ......... *490 
Cold packed barreled fruit in 1930. 

Robert Ireland .. 214 
Dehydration costs for ‘fruits’ and “nuts. 

A. Hristie 2... ccc cccccccces *478 
Disposal of citrus waste re 537 
—— control in dried fruits. H saan 
Reasinis quality of fruit * jn’ ‘transit ‘ane 
Large- scale. experiments i in " suiphuring 

apricots (A) 80 
Official canning ‘standards — * ‘for ; 

apricots, cherries and tomatoes (N) 276 
Pectin from lemons (A) ....+--++e-. 125 
Preventing decay and_ shrinkage in 

citrus fruits. E. D. Stewart... *58 
Storing canned fruits at high tempera- 

tures injures quality. E. F. Koh- 

GEO. bo as trade 4a 9d OS eae se ei 
Storing fruits and vegetables by re- 

frigeration. L. Overholser. 185 
Test citrus fruit storage in inert gas 0176 

Tree eee eee eee eae A 4u 

Treating raw canning products with s 

ethylene. E. M. Chace ......... #297 

Fumigation: 


Growing and packing dates in Cali- ; 
fornia and Arizona. D. Stewart. *392 
Insect control in dried fruits. H. 


RS AANA A PE OR Or et $117 
New fumigant for destroying insect 
pests in foodstuffs. R. C. Roark.. 398 
Gas: 
Natural gas influences technic of food 
processing ...... a ae 14 
Gelatin: 
Freezing of gelatin (A) .........-- 81 
Refrigeration in gelatin manufacture. 
L. AOE, cig 6 baie wad dae ws. 87 


(N) News. 




















Index Vol. 3, January, 1931, to December, 1931 Vv 
Glass- be tanks oawiane. Seales & Do the food ag oy need added 1929 sales by plants in coffee and 
ussell .. CP Or ee ae 20 policing? O. F. Rost ........ vce GOO spice roasting and grinding industry 409 
Glass Bcc to metals (e) So edt a se ae #272 First seizure under ys Law “(N) 408 1929 sales in the meat packing in- 
Glueose commercial production (A).... 167 Fundamentals of production oo dustry ak Ww at sailed atelier aug. ae oF ag 500 
; : as Mapes Law aid (N) ......... 277 Opportunity or calamity? Review of 
Grading: Hocus pocus — non compos — ‘mentis the situation in southern agricul- 
Selecting grain for the baker by scien- e Aye Rats B ee SE en ee 95 GUN ia ai arare ta nia ie davela ace agains weed *467 
tific grading. R. C. Sherwood.... *67 Label restrictions ‘for ‘corn sugar Pitfalls of distribution revealed by 
, removed by Secretary Hyde (N). 43 market research. C. B. Cooke, Jr..*388 
Grain: Labels and standards for Mapes Law Profits through individuality........ 327 
Selecting grain for the baker by scien- meet opposition at hearing (N). 44 Quick-freezing for non-retail  distri- 
tific grading. R. C. Sherwood.... *67 Legislation affecting refrigerated Dae. FF. MN. ok cccwecawes 21 
. MMM CUBIS «6: ingigieé Gugiee +6046 Ode 355 Recipes for profit (ed) .........e-; 50 
Grapes: Many margarine laws. pass state legis- Some trends in distribution, organiza- 
California grape industry plans sur- pe oS). ) eta a aie ee 276 tion and method. F. P. Valentine; 
plus control (N) .........ee00- 277 Mapes law includes preser ves, solicitor _ interview by O. FP. Rost .......-.- 259 
Great Britain—what the English “housewife holds (N) ....... Neg cara de 458 Studies in confectionery distribution. 396 
thinks of American foods. Albert Maryland proposes ban on frozen Successful distribution depends on mar- 
WE OS ee ee eh ea 344 package meats (N) ............ 17: ket research. C. I. Gragg ....... °27 
Multiple seizure ed may go to Supreme Court tax decision blow to 
Supreme Court (N) ............. 318 co Ue OD re 273 
Official canning panied for opeeee Thawing public prejudice through 
H cherries, and tomatoes (N) ...... 276 master merchandising. O. F. Rost. .*215 
Rabbit meat—‘they baae about Trends in cold storage space and hold- 
H a). ) Se re ee 545 ings. William Broxton ......... *229 
Oney:é Revision of Mapes Act follows Urge ban on loose milk in New York 
Diastase in honey (A) ........ 167 criticism of canners at hearings (N) 233 hi. ot 2) Ses no Se pa eee ne 543 
Some properties of honey colloids and Substandard label rule to be more What is the matter with future sales? 
the removal of colloids from honey CRAMMIC OPER ic. ciescs a clcie a seick ie. oc 362 CRIT Saactoe eke eee ata e. 326 
with bentonite (A) .......%. 167 Supreme Court tax decision blow to Will refrigerated compartment trucks 
Spoilage in honey (A) ......... 34 chain atores (N) 2... ccccceccoce 273 solve distribution problems? (ed).. 326 
Hydrogen ion concentration—Ph values de- Veto’ kills bill outlawing frozen Wiaie wines CBD oo oxcc Sod ooo ceo re kimn 168 
termined by color comparator (e). 171 package meats (N).......... 232 
= state laws say about cold stor- a Materials Handling: 
Yellow margarine tax bill expedited in Cold-storage practice at modern ware- 7 
I CN OR os oe noc oc on eee 131 house. 3s Be COOKE. 6 cc eee wees 19 
Laws and legislation. See also Standards, Dehydrating vegetable products. es 
re Cream: Mapes Law. Wharton ........-6---e0- a she a 28 
aes Library—keep up your library (ed) ...... 507 Efficient straight-line production de- | 
Cartridge refrigeration as used by an pends on conveyors ........ ase *62 
ice cream and milk Conrmine. Florida produces frozen orange juice. 
a ee #944 Fest DUE ac ceeawececccues #208 
Effect of high temperatures — in the M Handling a daily trainload of raw mate-_ 
processing of ice cream mix (A).. 269 0) be 3433 
Effect of pasteurizing and homogeniz- Hoist, aluminum chain (€) ........ 271 
ing temperatures of certain proper- M 8: How two separate meat plants were 
ties of ice cream mixes (A) ...... 493 “=aeagens: made to operate as one. 
Makers discuss competition (N) ..... 545 Farina macaroni defined by Food WI ss ccsicaec ROPER et *96 
Proper application of refrigeration con- Standards Committee (N) ....... 362 a and i ie as 
e rh-vacuum pac roubles. T. ‘ 
ee a SS +182 Maintenance: i. pneasiniatistoe saat #328 
Quick- freezing pote quality of plastic Further consideration of equipment Making salad oil from corn. M. ose 
foods. OD RRNA EE AM *¢ maintenance. W. E. Guest ....... 166 Durkee ...-cesscccesccccescese 251 
Seoring food ovahiate. Washington | Program of equipment maintenance Manufacturing cranberry sauce. M. L pe 
117 IRR patie SIRES Sal ite A eet aa a FS aids efficiency and saves expenses. WFAN veces ccccceereceserun das 470 
Imports. See Exports and Imports. aA es AUR aren 6d cic de es eam oe 165 Mass production of pretzels. J. B. : 
Individualistic system (ed) ............. 505 i Nealey .....---+.-0: cone see leis 2 £249 
Malt: Overcoming climatic handicaps by air 
Infant Foods: Sales by manufacturers who make only conditioning. E. D. Stewart......*240 
Progress in 1930 ...... Neweeceneweces Me malt extract and malt syrup (N).. 176 Save, oe Peat out foreign ~ 
substances CGP ceocceecececeeeress oe 
Insects: Management: Simplicity—not' size—features plant " 
i 2 i i Handlin a dail trainload of raw design. John Cerruti .........++- - 
Compre at Segoe in dried 5 Rae materials Regen reer re Ce ee *433 Specialized air conditioning improves 
New fumigants for ‘destroying insect Operating many plants ‘presents few fermentation control. Ruurd Fen- onns 
pests in foodstuffs. R. C. Roark... 398 new problems. A. W. Eames..... « S17 since cae Og oO les leche hai el pl eden aa 
To operate or not to operate—an im- Spray drying Idaho's surplus potatoes. | 30 
Inspection: portant decision. R. E. Sanborn. 419 4 WwW. 8. Bower n RPE greene 5 
i intai uecessful pineapple ¢e 5 
——. megiagiien, content maintains 5, Manufacturing: on close production control, Andrew ed 
Maintainin a accuracy of cont . Distribution of sales of manufacturing _Waerell wee es ae wg seen ees OE 
equipment. E. H. Pyle oe, plants in the food industries, 1929. ‘ees Materials handling. See also Conveyors. 
fs NIUE i.e) ci Uiiacda'e al eo eee eee 30: 
Institute of American Meat Packers: Foods = a factor in manufacture and ‘ Mayonnaise: se ™ 
i ‘ i o« PMMEUINOMIIRN, © i805! wre eee Roan é arate cia 8 ass 62 Industry shows steady growth ( ob 232 
Seek uniform meat inspection (N)... 499 Growth trends in food manufacture Jar camneiien reduced to five (N). 361 
Instruments: M — e 4 eeege ik eK, re eee ti ‘ j 3 iawommnian defined (N < re a he bits h 5d 643 
aterlais and markets govern 1l00¢ Month! report may be establishe 
ag ee A es ‘H. Pyie of control 450 plant location. E. R. Dewey...... *332 (N) pine ARR REPRE MRE * 131 
See RN ey ‘ Operating many plants presents few Technical progress in 1930 .. aid 12 
new problems. A. W. Eames...... 417 Thousand Island dressing spoilage (A) 80 
* To operate or not to operate—an im- 
J portant decision. R. E. Sanborn.. 419 wayonnaise Manufacturers’ Assn.:? 
Value of manufactured foods (chart) 2 ‘ , at Chie: (N) 498 
Where food is manufactured (map).. 6 Meeting at Chicago (N) -----ee- 7 
Jams: . Margarine: Meat Packing: 
Sealing machine sterilizes as it seals Flood of mexgugiae laws pass state - Chilling | meet, in packing plants. _ 
bh Ait SL) Sd 8 Rice Ne Ble bir te a Ra a BI Oy 24 WUUREIIEE. CTEP © otc aiecceeenene 276 Donalc ackenzie °-......-; ete U 
i = 8 pnarket for American foods. oe New colors for margarine may have Consent decree after modification— > 
UE (6-040. 6 eave de ae oe ares 29 sales test (N al SE Beep 23 mman? ©; VW. TROGE wivccdieccwcee ' 4 
Jellies: Refrigeration vital in’ the margarine Distribution of sales, 1929, of plants 500 
N a , industry. E. 1. Sollmann ........ 88 How the Hormel plant solved its) 
a method for testing agar and — What depression is doing to edible oils 536 sewage problem. A. E. Robe ..... 516 
gelatin jellies (A) ......... +++. 310 Who won this fight? (ed)......... 13 Maryland proposes. ban on frozen 
Juices: package meats (N) ...-------+++ 173 
4 eases! Marketing and Distribution: Packaged meats progress in 1930. 13 
Production and _ standardization of Advertising increased by food manu- Packers seek uniform meat inspection 
J tomato juice. R. H. Winters...... 122 MACUIINOES erage rian esse eerie toc sere.s 6 CRP a csnccesensanssnunecnneecs 499 
uices. See also Fruit Juices. Building world- wide distribution in Rigid plant routine controls fungus a 
fifteen years. R. L. Pratt ........ growths. J. H. Richardson...... 255 
Controlled research brings profits Veto kills bill outlawing frozen pack- jae 
L E. NUAMUMEMETS cutee nae e Sos *29 age meats (N) .....----s sence s 282 
Coordinating field and_ plant. G What is back of the Libby label. E. G 
: RSA Re Aa rari *455 McDougall; interview by O. P6158 
‘ Crop and _ livestock estimates for OE SPP re eee ee re ee 5 
Labeling: 1931.3” IES & ieee a ee 365 Where the meat industries build their = 
ewes a million cases. = D ses Distribution data on flour and vinegar plants. E. eer ere *385 
EA en aaa oe ° (RRR ne re 365 
Labor. See Employees. ag oe of sales Fa ag ne ol i alia iinet 128 
> ing plants in the food industries, Aid to centralized meat cu Bee eeee be 
Lactic Acid: 1929, E.R. AMOS S doi sch cian aneyates 304 Chemical changes ‘n the fat of frozen 
Continuous fermentation in the pro- Examine your markets (ed) ....... 95 and chilled meat (A) .......400, 492 
duction of lactic acid (A) ...... 355 Food companies spent most for radio Detection of horse meat as an | 
Lard. See Oils and Fats. eee 173 adulterant in sausage (A) arene 269 
Foods. as a factor in manufacture and Growth of microorganisms on chillec P 
Laws and Legislation: CMR MERITS 5 5. 5 av ak os ka wre oc 162 and frozen meat (A) ......---+++ 49: 
Canned tomatoes, cherries, and apricots How the dollar spent for bread is How two separate plants were made to | 
are given tentative standards (N) 177 GN haan Mui ge Rae nek waa aoa #293 operate as one. F. H. Firor....... 96 
Canners consider food law changes Ox} 87 How to get into trouble (ed) ...... 13x New meat pickling process (A)...... 400 
Chocolate is candy (N) ............ 277 Japan as.a market for American foods. Plaster models of hogs show fOr. 
Consent decree, after modification— AO a aa nee *299 ernment grades (N) ......-.. aoe 3633 
Mn ccc as oi 74 Materials and markets govern food Refrigeration in curing of meat. C. R. 
Consent scrapie ruling will be appealed plant location. E. R. Dewey ..... #332 Moulton oi. « ce. se ecee eee sesceees 192 
esi gah an bte He Meas edi grarsiele ares 75 Locating the plant for profit. Bush What meats costs in Wisconsin...... 307 
Come sugar. label restrictions removed PENS 20a 6g Graterase eran era a-ohese 420 Metal utensils and foodstuffs (A)...... 400 
by Secretary Hyde (N) .......... 43 Needed: a broader vision (ed)...... 238 Micro-disintegration. A. L, Sodergreen 511 


(A) Abstract. 


(e) Equipment. 


(ed) Editorial. (EF) Forum. 


(P) Patent. (N) News. 





vi | Index Vol. 3, January, 1931, to December, 1931 


Milk: 
Action of milk on metals ......... 397 
Automatic control of electrical pas- 
teurization equipment. H. C. Brun- 
EP nuamwed 6 6bne Abbe 09 50029 *148 
Bacterial distribution in milk (A).... 167 
Can size for evaporated milk to be 
smaller (N) 1 
Cartridge refrigeration as used by an 
ice cream and milk distributor. | 
PRGNIET io 00:0 0:3:9:0-0-9 
Dealers stress sales at Atlantic ‘Git 

meeting (N) 
Delivery systems may be combined— 

a fine idea, but is it legal? (ed).. 239 
Detecting neutralization of milk. ee 
Do thermophilic bacteria in milk rob 

plate counts of wegeeeeld te © 

Harding... ee a 
Dry skim milk in ice cream aS) ee ae 
Experience with metals in milk plant 


equipment, Loomis Burrell .... 534 
Freezing point of milk and its ap- 
plication (A) . . 355 
Glass-lined vertical” holding system ‘for 
I a Sasi) Sorta ta re | 
Homogenized ‘milk finds ‘favor in 
Canada. Pee ey ee ee *15¢ 


Loose milk may be banned in New 
OE I | i ere | 


ee er era oo » °204 
Preparation of acidophilus milk from 
milk treated by electricity (A).... 269 
Properties of irradiated milk (A)... 310 
Refrigeration in milk industry. J. P. 
MED 55's bu Sie db ee sw Cae ae o6 192 


Separator utilizes exhaust steam (e). *38 
Specification for operating milk can 


Oo, FS EP Trry fe ee ae 166 
Spray-dried milk powder ¢ terre 168 
Sterilization of glass-lined Sais: Scales 

SPAIMMOEE | 3.0.4 0-5:04.0-0 6.94% 04 0:9.05.059 120 
Urge big on loose milk in New York 

SO 7 |) rae Aare 544 
Voian versus quality (ed) ......... 95 


Milk. See also Dairy Products. 
Milling: 


Selecting grain for the baker by scien- 
tifie grading. R. Sherwood.... *67 

Selecting and grading requisite to oat- 
meal production. R. Sunderman. .*372 

Technical control in milling gives 


uniform flours. Harrel & Mce- 
eee rr rer ee *140 
_ Technical progress in Se: tpn eee . 
Milling. See also Flour. 
Mineral Content of Foods: 
Opportunity always is here (ed)..... 462 
Mixing: 
Controlled mixing gives = al one: 
rising flour. Roberts. 142 
Model piant umber ...ccccscves ooses Oct. 
Modernization: 
Obsolescence under attack (ed) .... 461 
Paying through the nose for ob- 
te | ee rer 369 
Mold: 


Blue and green molds on oranges (A) 355 
Prevention of mold on marmalades, 


jellies and fruit pastes (A)...... 355 
Rigid plant routine .controls fungus 
growths. J. H. Richardson...... *255 
National Canners’ Association: 
Directors ask food oeegind revision 
EGE SE a ge FN ae 318 
Discuss merchandising " trends: con- 
sider food law changes (N)...... 87 
National Confectioners’ Association: 
Convention at Chicago (N)......... 320 
National Macaroni Manufacturers’ Asso- 
ciation: 


Support promotional campaign (N).. 320 
New York Food Marketing Research Coun- 


Dies milk oversupply in New York 


‘ Di Re Santee B97 wee ee: leg Fister SLae ke 174 
Freezing of vegetables and fruits dis- 
; IE REND... so ke 6.604 4 5G owe aisles 42 
Nickel-chromium-iron alloys, contamination 
of food cooked or stored (A oe 267 
Northwest Canners’ Association: 
SMIWAGD AND 05 os knee oN-oie'eis'chis 85 
Nuts: 
Denvdresion eosts for fruits and nuts. 
SPRMNGNO. Foe oit as wys.cla hs. 8 
Stinnes vitalizes cashew nut produc- 
CEOM, © “Da ES ROOT ois beso be sce cele 50 


O 


Oatmeal. See Cereals. 

Oiler, automatic multiple, 
feed (e) 

Oils and Fats: 


a er ae of rancidity in oils and 
ats 


with gravity 
*3 


(A) Abstract. 


(e) Equipment. 


Effect of wheat germ oil on the keep- 
ing qualities of fats and food ra- 


MFO foo soos ook ead eee WE es 
Making salad oil from corn. M. M. 

PP Perr reer ere *251 
Oils, fats and soap ane in 1930 

OO EA AR Ae ee ae ere 167 
Olive oil extraction CA) Caaaets ee i. 
Preserving fate (A) ..cccccrcsners 80 


Quick-freezing raises quality” of plastic, 

foods. C. W. hg. ME cathe 3 
Rancidity in fats (A) . bo ee 
Refrigeration in lard “manufacture. 

Do Oe VORIGER 20 tet cescnse ¢ 
Bonees extraction of “vegetable gry 

) 

Vegetable oil shortening» has “rigid ‘Te- 

a aparieecags needs. G. E. Leavitt, 


What depression is “doing to edible oils 536 
What is wrong with —_ sales? S. 
DUE 5. os 3 a enwine neice ‘coe aenes 6 “TNE 
Orange juice. See Fruit juices. 
Oysters: 


Role of copper in the setting and 
metamorphosis of the oyster (A).. 269 


P 


pH values determined by color eenener 


SO er ae ee *171 

Pacific MEP ER ENED ES progress “in "1930 14 
Packaging: 

Final decision on packages 2. . 283 


Levy. . *349 
tight seal 
*38 


Know your wrappings. H. 
ec hine gives packages 
Be cgxw bee som 
Moisture-proof cellulose sheeting. . aicce ie: 
Photo-electric cell controls package 
wrapping (e) PAs ho 
Refrigerated foods call ‘for specific con- 
Cainere 006% 5 eign AG oa Re eae a 6 oe ee 
Sales B16 AD). vscdevieseswese 
Thawing public prejudice 
master merchandising. O. F. host. 
Why package designs fail in produc: 
tion. Francis Chilson 


-*216 


Packing: 


Growing and packing dates in Cali- 
fornia and Arizona. E, D. Stewart.*392 


Handling a daily trainload = raw 
DIRROTIBIS © iio 0 0:0 0:90 905- 80w «688 o2%5 *433 
High vacuum pack problems. 7, ma. 
CO FEE CE . *32 
Parchment used for packing “dairy 
products (A) . 
“Vitapack’’ used ‘for’ “cashew “nuts. 
Se ae uss .*150 
Warehousing a million cases Eb. 
ene sane arash vist ne CRAAR 
Pasteurization: 
Automatic control of electrical pas- 


teurization equipment. H. C. Brun- 

BO sols arasineta en saw aoa eae ota 
Control of thermophilic bacteria in 

pasteurizing plants (A) .. 5 80 
Do thermophilic bacteria in milk rob 


plate counts of meaning? H. A. 
Perr Pr is, 
Pasteurized milk (A) Giaa taipinls a akero at ae 


Patents: 


Patents on vitamin 
ultra-violet light. 


production by 
E. S. Stateler.. 353 


Pectin: 


Pectin from lemons (A) ...cccvcses 125 
Pectin chemistry (A) .icccccccece 34 
Pickles: 
Manufacture aided by pansaeipainss 
REP MOND 55.5.5 stw ene: ayo. o-slaie elelevsis ore 362 
Technical progress in 1930 ° paiaane 12 
This business of pickling: pt. 1, agri- 
cultural and curing ne ‘WwW. G 
WV OLIEOT | 0 .0.0.5'%. 6:49 6 e010 028 b12' 4.650 o> *484 


This business of. pickling: ‘pt. 2, sort- 
ing and processing; curing genuine 
dilis, W. G. WORmIBy .. «cs 2scesces *508 
What is back of the Libby label. E. G. 
McDougall; interview by oO. F. 


TT eS Peer eee ee ro a a are *158 
Potatoes: 
Spray-drying Idaho's surplus potatoes. 
ee ea eer ere ee *3 
Sweet potatoes may — tasteless 
stamp glue (N) ... aaa aOR 361 
Poultry: 
Efficient straight-line production de- 
pends on conveyors ............. *62 
Quick-freezing for non-retail distribu- 
ion, Fie RO oe tcc pre: 4 
“Power factor.” H. N. Blackmon...... "#301 
Preserves: 
Mapes Law includes preserves, solicitor 
OMG. 4B) 666 0c tenedeeeee ewerd f 
Technical progress in 1930 ......... 13 
Pressing to produce cocoa butter. E. S. 
oe Pe ee Oe ne *464 
Pretzels—mass production. J. B. Nealey. . *249 


Prices: 
Food prices not yet on bottom (N).. 233 
Retail food price decreases too slight, 
Senate sub-committee holds (N).. 130 
What meat costs in Wisconsin...... 307 


(ed) Editorial. (F) Forum. 





(P) Patent. 


Production: 
Accurate production control maintains 
quality. J. W,. Shumate........ *445 
Canned peas and corn, 1930 production 
CUD cn waeoe es hesene Ge mate 10 
Summary of data from 1929 census of 
manufactures (tables) ..... 4 


To operate or not to onerate—an im- 
portant decision. R. Sanborn. 419 
Tomato and beet packs jena 1929- 
1930 wave oi bine > ates CT Oe 
Successtul “pineapple canning depends 
on close production vienna oo, 


err rer ere ee 
Pump—what you should know to select. 
C.. Ws SPORE 8 ona 84s coe I 


Rabbit pete learned about bun- 
nie CMY. ae dcocse slewelca neee 6 0.6m 


Railways: 


Gas tight container car recommended 
by president of railroad (ed)..... 327 


Refining: 
Making salad oil from corn. M. M. 
URN RS ahaa bd ork ed's prank oe 0re. wb a8 *261 
New type refiner ......cccscsccees 129 
Refrigeration: 
Air conditioning and_ refrigeration. 
Lindsay & Beitzell ............. 195 
Bringing quick-freezing ‘to seasonal 
crops. Clarence Birdseye ........ *490 
Cabinets improved for frozen foods. ..*218 


California 
citrus juice. 
Car, refrigerator 
Carbon dioxide—where and what is the 
market? (ed)....... B 
Cartridge refrigeration as used by an 
ice cream and milk distributor. 


‘progresses in preserving 
Joslyn & March * 


Te, Os MUO, 0 046s es Reon ome e #244 
Cereal beverage am. Rabe & Bus- 

ee ares nei Bi eNaua anak eie Sol eaheloc aire § 
Chilling meat ‘in " packing plants. 

Donald Mackenzie, .........-.+.. 19% 
Cold packed barreled fruit in 1930. 

Robert Ireland .....-ccccores oe. 214 
Cold storage plant in’ Seattle. J. R 

SURRY SSE AO aS Pai Sram pera er #225 
Cold storage practice “at modern ware- 

house. J. L. Cooke ........... *199 


Concentrating fruit juices by freezing. 

ee; es, I ak eins acc ecaceace, vw ee 
Curing of meat. C. R. Moulton.... 192 
Engineers discuss food freezing and 


BUUMO: C8) oy 5 tin 0 060 6.5 6003 9 80.8 275 
Financing plan established for frozen 

ee Se ere 234 
Florida produces frozen orange juice. 

L. V. Burton ... eaarere eae 


wraes cream for “storage. a 
Pag oo ee 207 
Fresh fruit and vegetables “progress in 


; 13 

Frozen foods-—today ‘and “tomorrow. 15 
Frozen sliced apples...........+6. #206 
Frostless cooling units (e) . *82 
Gelatin manufacture. L. M. ‘Tolman. 187 
Give the product a chance (ed). 370 
Growth of microorganisms on enil lied 

and frozen’meat (A) ..... 
Increases salability coated | foods. 

+ i eo rrr eee eae 198 


Lard manufacture. 3. J. Vollertsen. | *189 
— affecting eeereree foods 
List of plants having special  equip- 

ment for quick-freezing.......... 3 
Margarine industry. E. L. Sollmann.. 188 
Milk industry. J. P. Kirkup ..... 192 
Portable quick-freezers used on Maine 

blueberries (N) .407 
Proper application of refrigeration “con- 

trols ice cream quality. 

Bayer P 
Quick-freezing. H. F. Taylor. eoeee 205 
Quick-freezing for  non-retail  dis- 

tribution. F. X. Burke ... 
Quick-freezing raises quality of ‘plastic 

foods. C. W. Vogt ...*346 
Refrigeration expands beverage " indus- 


try (Hoffman Beverage Co.)......*186 
Relation of compressor size to freez- 

ing temperature ..... - *224 
Specific containers used for refrigerated 

ES EE PN #221 
Stabilizes egg supply. Leo D. and Mor- 

BE MOIR 55 cia. allg a0) ba ee cbrn el ae oe *191 
Storing fruits and "vegetables by re- 

frigeration. E. L. Overholser. 185 
Temperature control in ripening 

cheese. R. L. Flint...... 


Thawing public prejudice through mas- 
ter merchandising. O. F. Rost....*215 
Too much of a good thing (ed)..... 506 
Trends in cold storage space and hold- 
ings. William Broxton .........%229 
Trucks, refrigerated ...... 
Vegetable oil shortening has “rigid re- 
frigeration needs. G. E. Leavitt, Jr. 190 
What state laws say about cold storage 226 
Where quick-frozen vegetables stand 
today. Clarence Birdseye....... 
Zarotschenzeff quick-freezing process 


ee ey 


Refrigeration “number §1.....- pariecae e's 5. ae 
(N) News. 























—_ 


SB WW VOOM SNE Sew 


Fr QQ WY TW 





Index Vol. 3, January, 1931, to December, 1931 vii 


Research: 
Controlled research brings 
L. W. (Arie ree 9 
How to get the job done. L. V. Burton 17 
Organizing and equipping for research. 
0 i ee ea ene oe woe 
Pitfalls of distribution revealed by 
market research. C. B. Cooke, Jr...*388 
Research in raw material production 
a canners’ profits. W. A. Huel- 


profits. 


Technical control ‘in’ milling gives uni- 
form flours. Harrel & McCormick. .*140 
— * help for the summer rush 


Pe eee Pe ere ee 94 
Selecting grain for the baker by scien- 
tific grading. R. C. Sherwood...... *67 
Successful distribution ree on mar- 
ket research. C. I. Gragg ....... #27 


Gra 
What the English BM: og thinks of 
American foods. Albert Haring.. 344 
When you decide to go in for re- 


search. H. WAGE idsetwceaaee *19 
Roasting: 

New roaster equipment (e) ........ - *82 
Robbery hazard (ed) ........... Pare ee 370 
Russia: 

Self-criticism, wise or otherwise (ed) 50 

What about Russia? (ed) ..... vance au 


S 


Gateiy itt CONTINE . ciciccccecccvevecoscnse GOO 
Sales OF fod (NH) on cccccccce : 


Salt: 
Tnepeasing the purity of common salt 


Sample, what is an ‘adequate? (2 See 239 
Sanitation. See Cleansing and_ sanitation. 
Sauerkraut—vitamin C in sauerkraut (A) 492 


Sausages: 
Linked on smoke reel (e) ......... *82 
1929 sales by plants in sausage and 


sausage casing industry 409 
Seoring food products. Washington Platt. .*108 
Sewage disposal. See Wastes. 


Shipments: 
Receive and load on your own land 
ed Rel Drei @ set OL 8 Gs o8l al ai oa 463 
Warehousing — a million cases. E. ‘ 
be NERS. SE ane are os ee *442 


Shortening. See Oils and ‘fats. 
Showcases. See Cabinets. 
Sifter, mechanical, with gyratory action. .*497 


Syrups and Molasses: 


Dialysis of molasses (A) ......... 34 
Syrup deftied (Hy cccceccceccnes 89 
Society of American Bacteriologists: 
Meeting in Boston (N) ............- 84 
Soft drinks. See Beverages. 
South, agriculture in thé ...6cescscces *467 
Speed reducer, leakproof (e)............ 271 
For small motor drives ........... *540 
Spices: 
Just how antiseptic are spices? L. H. 
WIRING lo go: as. 056 es ocr eae eke relat eared *524 
Location of plants “engaged in roast- 
ing and grinding spices .......... 333 


1929 sales by plants in coffee and 
spice roasting and grinding industry 409 


Spoilage Prevention: 


Technical progress in 1930........ 13 
Standards: 

Accurate production control maintains 
quality. ee *445 

Beverages, mayonnaise and milk bread 
GORI OPEN 8 i. 6. o ohelc ere daec eens 543 

Breads, tomato juice, and syrup de- 
MUN od hele. eran aida hare 6 alae 89 

Committee considers definitions for 
milk and rye bread (N) ........ 499 

Container simplification makes prog- 
SS. ) Ee re a areas 501 


How long is a piece of string? (ed)... 138 

Mayonnaise jar vowenwey! reduced to 
PRRMI ORO NS areieiGie Oiaia vate enue oie eens 361 

Milk bread, rye bread and farina 
macaroni defined by Food Standards 
Commitiog CN) .ccccicvescccvne 362 


Standards, Mapes Law: 


Canned tomatoes, cherries, and apricots 

are given tentative standards (N) 177 
Canning standards for apricots, cher- 

ries and tomatoes (N) 
Fundamentals of production stressed 

GO Oe OM ois c ecole oharu'~ owen s 277 
Includes preserves, solicitor holds (N) 458 
Label wording and canning standards 


SUHOUNCE (I) nor cccewecvcscve 132 
Mapes Law labels and standards meet 
opposition at hearing (N) ...... 44 
No agreement on canned food guaranty 
PTE eT re eT ree 363 
Revision of “Mapes Act follows criticism 
of canners at hearings (N) ...... 233 
Substandard label rule to be more 
CPIM UI Go oreo rk ro wh sie w oes 362 
Starch: 
Explosion hazards reduced by safety 
WCE 8 6 Heb ees ORS ema eras se *106 
Steam: 
Clean-cut rules for steam in food 
Disuis. ©. Wi Swath ....sscces 376 
aoe UNIS SUOMI SEAT ooo ooo os so 55 a *496 


seasonal industry. P. L. Bush... .*448 


(A) Abstract. 


(e) Equipment. 


Steam pressure or temperature—which 
is needed? P. W. Swain ........ 


Sterilization: 
Glass-lined tanks sterilized. Scales ° 
Russe HORE eae wears Ltaveses 120 
Storage: 
Warehousing a million cases. E. D. 
CIRMEEE wedecance sass wae PO a 
Sugar: 


Canning tests prove’ presence of 
thermophiles in sugar. raananeienny & 
Yesair sees 

Cooperates with canning (ed). remy 

Different varieties of sugars assume 
greater industrial importance. C. D. 
DOMME. deve Os Caek cee bee wees 288 

Filterability of" raw. cane sugars (A) 269 

Lime at ys ere in sugar eee 


tute (A) ce ccccs Re ae 269 
Liquid sugar. imports may "wreck 
tariff intent ) OER Ae 133 
Location of plants for refining “of 
BU (sa ecceism ae anene ceaeeiee eevee 332 
Organizing and. equipping “for ‘research. 
Bo Oe 7 SPARS eae eRe ea ne ae *31 
Plastic — provide new use for sugar i 
Presents | complexities (ed) ......... 50 
Restriction a failure unless Germans re- 
Ce errr 45 


Sugar cane harvester introduces new 
plant problems (ed) ............ 238 


T 


Tanks: 
Coating fermentation vats (A) .... 125 
Sterilization of glass-lined. Scales & 
RMN oo oir a ag: of aca aNGLEG eke ue at de 120 
Tank cars for milk. See Cars, refrigerator. 
Tariff : 
British food tariffs (ed) ........... 506 
Cherry rate maintained (N) ....... 234 
Dried egg duty argued before commis- 
Sa) DEP E ePeRRPAe ee 234 
Dried eggs and ‘packaged Olive oil (N) 319 
Reduce rate on edible gelatine (N). 177 
Will domestic tariffs continue indefi- 
WR CGHEE, daar cua eaeccenns é0.4 506 
Tem. tapers CN) ccc cccucs wees See 409 
Thermophiles. See Bacteria. 
Tomatoes: 
Beet and tomato packs increased. 1652 
Gain reported in juice sales (N). 274 


Juice—give the product a chance (ed) 462 

Juice, canned tomato food definitions 
adopted by Agriculture Dept. (N) 319 

Juice from ripe tomatoes only (e)..*171 


Micro-disintegration. A. L. Soder- 
Oo OR Ee OE ree ore 511 

Official canning standards for apricots, 
cherries, and tomatoes (N)...... 6 


Production and_ standardization of 
tomato juice. R. i 122 
Retaining vitamins in tomato juice 


manufacture. E. F. Kohman...... 2638 
Tomato juice defined (N).......... 89 
Tomato pomace converted into ainanieg? 

BE. De Blewett ciccscwves PP. ss 5: 

"Trademiarme 100 WOM... 66.60.66 osc sccsce *405 


Transmission, inclosed variable speed (e).*358 
Transportation. See Trucks, Cars. 


Trucks: 
Adequate accounting dispels trucking- 
cost confusion. F. E. Spooner.... 156 
Body cooled mechanically (e) ...... *83 


Cartridge refrigeration as used by an 
ice cream and milk distributor. | 
Me, Wea RO a Ses whe necces «uae 

Cross-country truck test a success (aj 458 

Frequent-stop delivery truc *128 

If brine corrodes your refrigerated 


APUIGEN oh carwash tard ie Cement es oa ee 
Incentive wage plans for truck opera- 
toe FW, Bee oasis oeicce aes 56 
Lift truck for refrigerator car work 
CO cee a renee mean mies wale *358 
More miles for truck ae. L. W. Fox 248 
14-ton capacity truck (e) ........ *350 
Refrigerated trucke@ ...0.scsesscee *201 
Refrigeration body for truck (e)... *37 
Scheduled inspections —- preventive 
maintenance—lower trucking costs. 
ey BOONOP i ot cise tdesstae ewes *481 


Tire care brings profit. F. E. Spooner. *337 
Trucking economy begins in the plant. 
Se eee eerie #115 
Will refrigerated compartment trucks 
solve distribution problems? (ed). 326 
Would you be afraid to ride with your 
truck drivers? R. R. Howard. *531 


U 


Ultra-violet light patents to produce 
vitamins. FE. S. Stateler .......... 35! 
Ultra-Violet Rays: 


Filtered rays have new food uses (N) 86 
Pickle manufacture aided by rays (N). 362 


Unemployment: 
Can you sell another’s services? (ed). 507 
Prison cannery will aid Colorado needy 501 

) 3 ees re pe rere eee ee 5 
Unemployment plan’ that works .... 477 
(ed) Editorial. 


(F) Forum. (P) 


United States Census: 

Foods as a factor in manufacture and 
distribution; comparison of all man- 
ufacturing and food manufacturing. 162 

U. 8. Dept. of Agriculture: 
Federal food activities for 1930.... *39 
Grading service set up for canners (N) 406 
U. S. Dept. of Commerce: 
Federal food activities for 1930.... *39 


Vv 


Vacuum as a tool for food processing (ed) 327 
Vacuum pack problems. T. M. Rector....*328 


Vacuum processing: 


Preserve manufacturer uses vacuum 
pan. W. F. Robertson ... 4 +a 
Valve, solenoid-operating weighing (ed). *359 
Valves—cone-seat (e) Sea eee we aeaa *37 
Vat, glass-lined steel (e) er a i 
Vegetables: 
Bringing quick-freezing to seasonal 
crops. Clarence Birdseye Pn 
Dehydrating vegetable products. Mel 
bl CL Ce ne eae 9204 


Influence of vitamin ‘content on 
vegetable freshness. E. F. Koh- 
re KER C Oe Cdkeweeee eee VOU 

Storing fruits and vegetables by re- 
frigeration. E. L. Overholser .... 185 

Where quick-frozen vegetables ene 
today. Clarence Birdseye ..... oe wae 

Vinegar: 
Distribution of sales, 1929 (N)... 365 
Vitamins: 

Anti-neuritic vitamin (A). 

Caleifying action and toxic “action of 
ay doses of routes ergosterol 
ae. .iveneane 

Destructive action of 
solids on vitamin A 

Effect of drying and of sulphur di- 
oxide upon the vitamin A content of 
i ay | eee eaneae aa 125 

— of vitamins in bread 

Incorporation. ‘in’ commercial “foods” jin 
MS ii cs Vadkaaeneen aww ee ee 12 

Influence of vitamin content on 
vegetable freshness. E. F. Koh- 
WGN a uticcentaesioavenduceess *354 

-- i vitamin A in tasapapers eetugang: 


New industry. C. N. "Frey 
Observations of vitamins A and D, 
activation of yeast by X-ray and 
other vadiation (A) <.secceccscce 34 
Patents on vitamin production § by 
ultra-violet light. E. S. Stateler... 353 
Retaining vitamins in tomato juice 


manufacture. E. F. Kohman .... 263 
Vitamin A in plants (A) ...wcccccee 34 
Vie (OA ad ct ween ae oar eees 81 
Vitamin C in sauerkraut (A) ...... 492 


Vitamin claims by food and drug man- 
ufacturers receive government seru- 


CUCU UNE Sia ciesac cc nanewad dea 361 
Vitamins in canned foods (A) ...... 492 
Vitamins in olive oil (A) ........ « 


Vitamins, See also Diet. 


W 


Wage Incentives: 
Incentive wage plans for truck opera- 


Ct es I nc oo sé ewc eee 56 
Washer, milk can, specification for operat- 
WE ae eisderel cree deta eawoane 166 
Wastes: 
Avene Wastes CA) «6 cid weviceiswne 124 
Bacteria aid in purification of 


creamery wastes. Max Levine..... 308 
Converted into profits. E. D. Stewart. .*112 
How the Hormel plant’ solved its 

sewage problem. A. E. Robe ....*%516 
Political sewage disposal. A. EF. Robe 311 


Water: 
Good drinking water pays dividends. 
Bee > SU alist oh aha 6, dah.evel & em acae 475 
Supplying water to the factory. J. W. 
DIE Casio 5 AE 2 eee Cae aa *452 
Welding: 
Stainless steel to ordinary steel..... *404 
(SERIO: GOO a ccceetwiecenenes *404 
Wheat: 
Mildly toasted wheat germ (A) .... 355 
Selecting grain for the baker by scien- 
tifie grading. R. C. Sherwood. *67 


Technical control in milling gives uni- 
form flours. Harrel & McCormick. wane 


Whey, centrifugal separator .........+..-. 
Wrapping materials. H. A. Levy ....... onan 
Yeast: 
Bakers’ yeast from waste (A) ...... 80 
Growth Of SUGGe EB). cc cceeseceves 125 
Powdered yeast prepared by spray 
Gretae: “hc We MONEE 6 bi cies dius *513 
Preventing beverage spoilage by pre- 
fermentation. W. L. Owen....... 65 
Patent. (N) News. 





A LFORD. L. ¢ Special motor control for 
+ creameries 


BARTHOLD. ROBERT M. California 
Packing Corporation—what it is; 

what it stands for 
As ee Proper application of 
frigeration controls ice 
quality 

Ge. ® . C. Lindsay. 
eonditioning and refrigeration. 
Birdseye, Clarence. Bringing quick- freezing 

to seasonal crops 
vos quick-frozen vegetables 

today 

Hendley N. What “power fac- 
tor’ really means 
Bene Spencer. 
Idaho's surplus potatoes 
William. Trends in cold storage . 
space and holdings 
Brunner, H. Automatic control of elec- 
trical pasteurization equipment. 
Walter. Japan as a market for 
American foods p 
Sleeter. What is wrong with lard 


sales? 
F. X. Quick- freezing for non-re- 
tail distribution 
| pone ng Experience with metals 
in milk plant equipment 
Laurence V. Florida 
frozen orange juice 
How to get the job done............ 
Bush, P. L. Simple steam equipment fits 
needs of seasonal industry 
Bush, P. L., and R. E, Sanborn. 
ing the east for profit . 
Bussen, R. W., and F. Rabe. Refrigera- 
tion in AL y beverage plants.. 


Bayer, 


Beitzell, 


stand 


Blackmon, 
Bowen, 


Broxton, 


Buchler, 
Bull, 

Burke, 
Burrell, 


Burton, 


Can- 


(CAMERON. E. J., and J. YESAIR. 
of 


ning tests prove presence 
thermophiles in sugar | 
John. Simplicity—not size— fea- 
tures plant design 
E. M. Treating raw canning prod- 
ucts with ethylene 
F. L. Advances in processing aid. 
domestic casein 
Chick. G. Coordinating field and plant. 
Chilson, Francis. Why package designs fail, 
in production 
Christie, A. Dehydration 
fruits and nuts 
Cooke, C. B., Jr. Pitfalls of 
revealed by market research. 
Cooke, J. Leo. Cold storage practice 
modern warehouse 


Cerruti, 
Chace, 


Chappell, 


costs 


Cramer, G. 
select a 
James F, 
salability 


pump . ‘ 
Refrigeration increases 


Cyphers, 
of coated foods 


of 
in 


EDWARD R. Distribution 
sales of manufacturing pasate 
the food industries, 192f 

Materials and markets sateen 
plant location 
Wage earner in the food industries. 
Where the meat industries build their 
plants 
Drake, E: T., W. S. Sturges and L. 
sons. Determining swelling 
of canned foods 


D EWEY, 


rate 


Durkee, 
corn 


‘AMES, ALFRED W. Operating many 
od plants presents few new problems 


A. W. Powdered yeast pre- 


pared by spray drying 
Successful 


F ARRALL, 


Farrell, yo pineapple 


canning depends on close produc- 
* 


tion cortrol 
Ruurd. 
tioning 
control 
Howard. Production 
raised by operating unity 
Flint, R. L. Temperature control 
ripening cheese 
Fox, L. More miles for truck tires. . 
Frey, C. N. Vitamins—a new industry. . 


Specialized air condi- 


improves 


Fennema, 


Firor, F., 


dis- 
re- 


Successful 
on market 


CHARLES I. 
tribution depends 
search 
Wa Ws 
equipment 


G RAGG, 


Further considerations of 


maintenance 


Guest, 


ARDING, H. A. Do thermophilic bac- 
teria in milk rob plate counts of 
meaning? 

Albert. What the English house- 

wife thinks of American foods. . 

Harrel, C. G., and R. E. McCormick. Tech- 
nical control in milling gives uni- 
form flours 


Haring, 


(A) Abstract. 


Air 
.*195 


Spray-drying 


#422 


distribution 
*388 
at 
” 


W. What you should know to ‘i 


food 
*3 


Maurice M. Making — oil from ‘+ 


fermentation 
*284 


effici vated 
*Q) 


Index Vol. 3, January, 1931, to December, 1931 


AUTHORS’ INDEX 


R. R. Good drinking water pays 
dividends . . 
Would you be afraid to ride with your 
truck drivers? *5: 
Hudon, Mare H. Homogenized milk finds 
avor in Canada... *1 
Huelson, W. Research in raw material 
production helps canners’ profits *24 


Howard, 


cream 
* 


[ NGEBSOLL, C. D. Sugars assume greater 
industrial importance 

Ireland, Robert. Cold-packed 

*490 fruit in 1930 


AMES, LAWRENCE H. 
septic are spices? . 

Johnson, A. C. Integrated experience yields 
better beverage plants 

Joslyn, M. A., and G. L. March. 
progresses in preserving 


Just how anti- 
& 


California 
citrus 
e7 


Program of ‘equipment 
maintenance aids efficiency and 
sales expense 


Judkins, 


IRKUP, J. P. Refrigeration in the milk 


industry 
Kohman, E. F., reviewer. 
plate containers 
Influence of vitamin content on vege- 
table freshness 
Retaining vitamins 
manufacture 
Storing canned fruits at high tempera- 
tures injures quality 


in tomato juice 


194 
EAVITT, G. E., JR. Vegetable oil 
shortening has rigid refrigeration 
needs y . : 
Levine, Max. Bacteria aid in purification 
of creamery wastes ; K 
Levey, Harold A. Know your wrappings. .*349 
Lindsay, D. C., and A. E. Beitzell. Air 
conditioning and refrigeration .*195 
Lohr, William. Organizing and equipping 
for research ° 


McCormick, R. E., and C. G. HARREL. 
Technical control in milling gives | 
uniform flours 
McDougall, E. G. What is back 
co label; interview by 


Ros 
Mackenzie, Donald. Chilling meat in pack- 
ing plants 193 
Mackie, A. M. High vacuum evaporation. *528 
March, Geo. L., and Joslyn. Cali- 
fornia progresses in preserving 
citrus juice 
Montgomery, E. G. 
goods shows 
(charts) 
Moulton, ©. Robert. Refrigeration 
curing of meat 


Consumption of canned 
continued increase 


in 


Conveyors aid mass 


N=FALEY. 
of pretzels 


production 


(SBOBNE, STANLEY D. Reforming cor- 
poration accounts 
Overholser, E. L. Storing fruits and vege- 
tables by refrigeration 
Ovson, Leo D., and Morris. Refrigeration 
stabilizes egg supply * 
William L. Preventing beverage 
spoilage by pre-fermentation... 


417 Owen, 


PAGE: ROSCOE A. Freezing cream for 
storage 
Parsons, L. B., W. S. Sturges, and E. T. 
Drake. Determining swelling rate 

of canned foods 

Washington. Rational 
scoring food products . 

Roy L. Building world-wide 
tribution in fifteen years 

E. H. Maintaining the accuracy of 
eontrol equipment 


Platt, 
Pratt, 
Pyle, 


methods of 
oy 


and R. W. Bussen. Re- 

in cereal beverage 
194 

Cartridge refrigeration as 

ice cream and milk | 


RABE. F. W., 
frigeration 
plants 
K. w. 
used by an 
distributor 
Thomas M. Invention and engi- 
neering overcome high vacuum 
DAO WHOUIINS. «0 00 sts. e4 ces *328 
Science vitalizes cashew nut wwe 


tion 
Reed, H. M. Insect control in dried fruits. *117 
Richardson, J. H. Rigid plant routine con- 
trols fungus growths *255 
Roark, R. C. | New ae for destroy- 


Ranney, 


Rector, 


(e) Equipment. (ed) Editorial. (F) Forum. 


(P) Patent. 


Robe, A. E. Political sewage disposal. 


311 


How the Hormel plant on its sew- “. 


age problem 
Roberts, = L. 
ood _ self-rising flour 
Sebevene “William F. Using the vacuum | 
pan in preserve manufacture. 
Rost, O. Fred. Consent decree: after ~ oy 
fication—what? 
Do the food industries need added 
policing? . 
Thawing public prejudice through mas- 
ter merchandising 
Harriet E., and 


Russell, 4 
Sterilization of glass- lined tanks. 


St: JOHN, J. L. Watery whites do not 
lessen egg value . 
Ralph E. Solving | personnel 
problems in a seasonal industry. . 
To operate or not to operate—an im- 
portant decision 
Sanborn, 7 E., and P. 
e plant for profit 
Seales, Fr nee and Harriet 
Sterilization of glass-lined eg 
Shaw, I. H. Cream and custard fillings may 
Sherwood, 


Sanborn 


cause illness 


baker by scientific grading 

Shumate, J. W. Accurate production con- 
trol maintains quality 

Supplying water to the factory 

Sodergreen, A. L. Micro-disintegration... 

Sollman, Everette I. Refrigeration vital 
in the margarine industry 

Spooner, F. E. Adequate accounting dispels 

trucking-cost confusion 


Ore .. 
Scheduled 
maintenance —- lower 
_  eosts 
Tire care brings profit 


‘inspections — preventive 


trucking 
oe 


Controlled “mixing gives 
142 


12 


” 120 


ore 6 1 
Selecting grain for the . 


Trucking economy begins in the plant.*115 


Stateler, E. S. Patents on vitamin produc- 
tion by ultra-violet light 
Producing cocoa butter by pressing and 
expelling 
Stewart, earl D. 
profits 
Growing and packing dates 
fornia and Arizona 
Overcoming climatic handicaps by air 
conditioning 
Preventing decay and 
citrus fruits 
Warehousing a million cases 
Sturges, W. S., E. T. Drake, and L. 
sons. Determining swelling rate 
of canned foods 
Sunderman, R. Selections and grading 
> requisite to oatmeal production. . 
Swain, P. W. 
rules in food plants 
Steam pressure or temperature 
which is needed? 


AYLOR, HARDEN F. What happens 

during quick freezing 

When you decide to go 

search 

Thies, John. Cost accounting for the food 
manufacturer 

Tolman, lL. . Refrigeration 
manufacture 


in for re- 


in gelatin 


UB425. MARCUS L. ee, 


cranberry sauce 


Some trends in = 
organization 
method; interview by O. F. Rost 
Vogt, Clarence W. Quick-freezing raises 
quality of plastic foods 
Vollertsen, J. A Refrigeration 
manufacture 


ALENTINE, F. P. 
tribution, 


in 


Converting ideas 
research 


ATERS, LEWIS W. 
into dollars—controlled 
brings profits 

Weber, M. G. Concentrating fruit juices 
by freezing 
West, J. R. 


plant 
Wharton, fas ot 
Richard G. Determining the i2h, 
of small apples 


Williams, 


Winters, R. H. Production and’ standardiza- 

tion of tomato juice .. 

Herman A. Washing bottles 

modern equipment 

Wormley, W. G. This business of pickling: 
pt. 1, agricultural and i 
problems 

This business of pickling: pt. 2, ae 


Wolters, 


Western ome contin 


*372 
Steam follows clean-cut 


259 


ing and processing; curing genuine 
dill *50 


ESAIR, J., and E. J. CAMERON. Can- 
ning tests prove presence of 
thermophiles in sugar ........ 


(N) News. 


265 








